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Abstract 
 
Community service program (PKM) for packaging innovation of local product fermentation of Kania Diary 
Farmers Group in Tajur Halang Village, Cijeruk Subdistrict, Bogor Regency has been conducted. It was held from 
April to Juli 2019. It aimed to empower Kania Diary Farmers Group in innovating milk fermentation product, 
introducing nutrition fact of es mambo kefir, and introducing well-packaged product. Its method were literature 
studied for an interesting packaging, field obeservation, kefir mambo ice production, nutrition analysed using 
proximat analysis, explanation about nutrition facts, implementation well-packaging, and discussion between 
instructors and Kania Group. After analysing the kefir mambo ice, it yielded 35 cal for 50 g/serving. It also 
contained 1 g protein, 1.5 g fat, and 1 g carbohydrate for 35 g/serving. All the nutrition containing in kefir mambo 
ice is good for a healthy body. Kania group members looked so enthusiasm and excited during the training. 
Hopefully, through this training, Kania group will develop better pacakaging for every single of its product.   
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1. Introduction 
Livestock product development is a part of economy development strategic. It can fulfil 
increasing food necessity that relates to increasing people number. Besides that, it can make a high 
community income and create job vacancy. Moreover, it will be a blessing one if some areas have a great 
natural resource potency for livestock and farming.  
Potential livestock agribusiness to develop is ruminant animal like goat and cattle. Ruminant 
animal has a high market product. Many people love this product. Culture and custom also support its 
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high demand (Agus et al., 2018; Sodiq et al., 2019). So, protein nutrient are mostly taken from this 
product too.  
West Java Feterinary Agency (2009), stated that Bogor Regency is the fifth largest milk 
production area. The others are Bandung, Garut, Kuningan, and Sumedang. Bogor Regency has a good 
potency for dairy cattle livestock. It is supported by fast growing dairy cattle population every year. 
Average of its population is 2,94% per year (Sinambela, 2013). It can be an opportunity for creating job 
and getting more income. In addition, community can simply consume it and of course absorbing its 
nutrition.  
One of developed dairy cattle livestock areas in Bogor Regency is Tajur Halang Village, Cijeruk. 
This area already has dairy farmers groups named KANIA. This area has conducive weather and 
geographic.  There are plenty of grass and water. The fresh air is also a proper factor for dairy cattle 
livestock (Sinambela, 2013). A supported area and a loyal farmers group are some factors to be a success 
community empowerment (Makihara et al., 2006).  
Livestock has various commodities like chicken, duck, goat, sheep, pig, and cattle. Each of 
commodity contains protein, fat, calory, and vitamin. Nutrition from one commodity is different in 
number, size, function from another one. People’s knowledge about nutrition makes them consume high 
nutrition food. Milk is an example. In advantage, milk has a complete nutition.  
Milk has almost perfect nutrition. It is very sensitive towards physical and microbe  influence. It 
also susceptible against milk damage. It inflicts lowness of milk storage. Now, food technology 
development has an alternative for milk processing. It can diverse milk product and lengthen milk 
storage time. One of the technologies is milk fermentation. Milk fermentation has a numerous benefit and 
savor for body (Panesar & Parmjit, 2011; Sembada et al., 2016). Contained lactose in milk will be 
broken into more simple compound by fermentation, so for those –lactose intoleranced- can still enjoy 
the milk (Wilt et al., 2010; Swarastuti dan Safitri, 2011; Deng et al., 2015). 
Kefir is one of popular milk fermentations nowadays. Kefir contains 0,5—1% alcohol and 0,9—
1,11% (Rahman et al., 1992, Rosa et al., 2017). Kefir’s milk is made from cattle milk, goat milk, or 
sheep milk that added kefir granule or seed as the starter (Kosikowski and Mistry, 1982; Ladokun et al., 
2014). Indonesian tends to like kefir because of its benefit. It is believed empirically to prevent and cure 
various diseases like heart, kidney, lung, liver. It can also decrease cholesterol, increase appetation, and  
make body more powerfull and fresh. Kefir is also used to cure acnes by making kefir mask (Firdausi et 
al., 2010; John et al., 2015).  
Kefir fermentation yields water for milk processing, meanwhile the rest is packaged into facial 
mask (Gao et al., 2016; Kim et al., 2018). Madigan et al. (2000) researched that kefir product can 
prevent Propionobacterium acnes, bacteria causing acnes. It is proved that kefir mask has potency 
become comestic product besides milk product. Both of them have economic value for community.  
 Local people in Tajur Halang village are mostly still selling milk without processing it. They 
have only a little home industry product. Unfortunately, their product has no a well packaging. Just like 
Magnier et al. (2016), many people judge the product by its cover. Better packaging, more better 
perception of product quality. They also don’t know exactly the nutrition fact of its product. So, through 
our community service program (PKM), could we empower the community for improving the product?  
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2. Materials and Methods 
2.1. Materials 
Community Service Activity was done from April to July 2019. The location was in Tajur 
Halang Village, Cijeruk Subdistrict, Bogor Regency. The analysis for product nutrition was done in 
FMIPA Pakuan University laboratory. 
2.2. .Methods 
The methods were used as follows:  
1. Literature study for making a well pacakaging 
2. Observing how the community is processing the product 
3. Nutrition analyzing of kefir mambo ice  
4. Presenting and explaining about kefir mambo ice nutrition fact 
5. Discussion between instructors and community 
Kefir mambo ice nutrition was analyzed by proximat analysis. The steps were:  
2.2.1. Ash Content (AOAC, 2005) 
 Cup containing ash was drained inside oven for 1 hour at 105º C. After that, it was frozen for 15 
minutes inside dessicator and was balanced to gain constant weigh. Five grams sample was put into ash 
cup and burnt on flame until zero smoke. Next, it was put into oven for 1 hour at  600º C and balanced to 
gain constant weigh. Ash content was determined with formula:  
Ash content (%):  b - c    x 100% 
                a 
Description : a = sample initial/original weigh (gr)   (1) 
             b = sample and cup final weigh (gr) 
           c = empty cup weigh (gr) 
 
2.2.2. Water Content (AOAC, 2005) 
 First step to analyze water content was drained up the cup inside oven for 1 hour at 105ºC. Cup 
was put inside dessicator (±15 minutes) and let it be cold, finally balanced it. The cup was balanced again 
until constat weigh. Five grams example was inserted into that cup, then drained it up inside the oven for 
5 hours at 105ºC or until constant weigh. Lastly, the cup was inserted into dessicator and let it be cold 
then balanced it again. Water content formula was:  
Water content (%) : 
𝑎−𝑏
𝑎
𝑥 100% 
Description : a = sample initial/original weigh (gr)   (2) 
            b = drained sample weigh (gr) 
 
2.2.3. Fat Content (Santi et al., 2012) 
Two grams-free water sample was extracted with n-hexane organic solvent inside soxlet for 6 
hours. Extraction sample was evaporeated by dry-shaking and put inside oven at 105
0
C. Lastly, sample 
was chilled inside dessicator and balanced until konstan weigh. The formula was:  
Fat content (%) = Fat weigh          x 100%    (3) 
              Sample weigh 
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2.2.4. Protein Content (Santi et al., 2012) 
 0,1 gr of sample was inserted into erlenmeyer flask then it was added 2,5 ml of solid sulphuric 
acid (H2SO4), 1 gr of catalyst, and some boiling stones. Solution was destructed to gain clear solution and 
then chilled it. After that, it was moved into destilation tool and was added 15 ml of 50% NaOH. 
Erlenmeyer flask was containing 25 ml of HCl 0,02 N and 2—4 mengsel indicator drops (mix of 0,02 % 
red methyl in alcohol and 0,02% blue methyl in alcohol (2:1) under condenser). Condenser tube tip must 
be submerged  inside HCl. Destilation was done until 2 times higher of solution volume inside 
erlenmeyer compare with the beginning. Condenser tip was rinsed with aquadest (inside erlenmeyer). 
The solution inside erlenmeyer was titrated with NaOH 0,02 N until color changing from green to purple. 
Lastly, we could get from this formula:  
 
Crude protein content  (%) = (a-b) x N x 0,014 x 6,25 x 100% 
                                                                    W 
Description : a   = ml NaOH for blanc titration 
                     b   = ml NaOH for sample titration  (4) 
                     N  = NaOH normality 
                    W = sample weigh (gr) 
 
2.2.5. Carbohydrate Content by difference (Santi et al., 2012) 
Carbohydrate content could be count by this formula : 
Carbohydrate content (%) = 100% - (A + B + C + D) 
Description :       (5) 
A = Water content 
B = Ash content 
C = Fat content 
D = Protein content 
3. Results and Discussion 
Kefir milk is made of cattle milk, goat milk, and 
sheep milk with a powdery substance or kefir starter (Kosikowski dan Mistry, 1982). We named our 
product as kefir mambo ice. It contains 35 energy calory for serving size: 50 g in one pack serving. It has 
1 g protein, 1.5 g fat, and 1 g carbohydrate per 35 g serving size. It’s good for our body. In Indonesia, 
community starts loving kefir. Community believes kefir empirically could prevent and cure various 
diseases like heart, kidney, lung, liver. It could also decrease cholesterol, increase appetation, and  make 
body more powerfull and fresh. Moreover, its function as kefir mask for curing acnes problems (Firdausi 
et al., 2010). 
 
Table 1: Kefir mambo ice nutrition facts 
 
NUTRITION FACTS 
Serving size: 50 gram 
Serving size per pack serving  
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 Milk has almost a perfect nutrition. People from all age range loves it. On the other hand, milk is 
very sensitive towards physical and microbe  influence. It also susceptible against milk damage. So, it 
inflicts lowness of milk storage.  
Recently, food technology development has an alternative for milk processing. It can diverse 
milk product and lengthen milk storage time. One of the technologies is milk fermentation. Milk 
fermentation has a numerous benefit and savor for body. Contained lactose in milk will be broken into 
more simple compound by fermentation, so for those –lactose intoleranced- can still enjoy the milk 
(Swarastuti dan Safitri, 2011).  
 Besides explaining the nutrition of kefir mambo ice, we also implemented a well packaging. We 
made colourful kefir mambo ice and fancy yet informative label. A good packaging can increase sales of 
products, reduces the level of inventory, which yields to higher profitability (Azad et al., 2012; Mohebbi 
& Behzad; 2014) Of course, the label containing product name, nutrition facts, our identity, tagline, and 
the benefit. A good label with detailed and precise information on product could significantly impact 
customer’s confidence in buying the products (Wells et al., 2007; & Rund, 2009). It can be seen in 
Figure 1. After the training, we hope the community use this packaging innovation, completed with the 
nutrition facts, etc. Besides that, they will not always sell the raw milk only, but process the milk into 
various products. Finally, a good packaging can increase sales of products which yields to higher 
profitability (Tosida et al., 2016; 2019).  
 
 
 
 
 
Amount per serving   
Energy 35 calory                                                                   
Energy from fat 15 calory 
                                                                                                
% Daily values 
Total fat            : 1.5 g     (2%)                                           
Protein              : 1 g        (2%)                                               
Carbohydrate    : 5 g        (2%)                                                
*Percent daily values are based on  a 
2150 caory diet of energy needs.  
Parameter Unit Result  Method 
Water % 85.1 SNI 01-2891-1992, butir 5.1 
Ash % 0.61 SNI 01-2891-1992, butir 6.1 
Protein % 1.92 SNI 01-2891-1992, butir 7.1 
Fat % 2.84 SNI 01- 2891-1992, butir 8.2 
Carbohydrate % 9.53 IK 7.2.3 
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Figure 1: Kefir mambo ice packaging and label 
4. Conclussion 
Kefir mambo ice is the end product of community service program. The product is covered with a 
good packaging products and label with detailed and precise information. The product also contains a 
good nutrition like 35 calory per 50 g serving size and enough protein, fat, and carbohydrate.  
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